
Gather Inn 
330 Kingsway | Hove | East Sussex BN3 4LW

Tel: 01273 413402

MERRY

    The 
Gather Inn

Drink
Packages

Make life a little easier and 
your drinks a little cheaper! 

add drink packages to your 
Meal/ party/ buffet, in advance.

“Cheer with Beer”
beer bucket, 10 buds for just £30.00  

(saving £10)

“I’m dreaming of 
a Wine Christmas”
3 bottles of wine for just £40.00 

(Can mix white, red, rosé)

“Festive Fizz“
prosecco, 3 bottles for £55.00

Rooms
Why not stay with us? 

avoid the taxi cost and book one of  
our rooMs. 

 
We have Many options froM tWins and 

doubles, to group rooMs of 6. prices start 
froM as little as £54 per night 

(tWin/double, fri night).

Call: 01273 413 402 for availability

PU24651
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Restaurant  
Christmas Dining

Menu available from 1st November to 30th December  
(exc Christmas Day, Boxing Day and New Years Eve)

Starters
crayfish cocktail 

With a cucumber & chilli salsa

smoked duck salad 
With a Port & plum dressing

deep fried camembert (v)
Served with Christmas spiced 

cranberry chutney

Mains
traditional roast turkey 

With cranberry & apricot  
stuffing, pigs in blankets,  
Brussel sprouts and crispy 

bacon, braised red cabbage, 
swede and carrot mash,  

steamed broccoli, crispy goose 
fat roast potatoes and a  

Yorkshire pudding

pan fried salmon fillet 
on roasted root vegetable 

medley, served with roasted new 
potatoes and a dill lemon butter

homemade vegetable  
Wellington (v) 

With mustard mash potato, 
roasted beetroot, glazed  

parsnips and a cranberry jus

oven roasted  
stuffed peppers 

With roasted vegetables in a rich 
tomato & thyme sauce, served 
with garlic sautéed potatoes

Desserts
homemade chocolate brownie 
Served with salted caramel ice cream

christmas pudding 
Served with Brandy cream & candied orange rind 

christmas spiced panna cotta 
Served with winter berries

3 Courses  £29.95

Casual Christmas Dining
Starters

goats cheese & red onion 
Marmalade crostinis 

Topped with a balsamic glaze

homemade, roasted  
red pepper & tomato soup

With thyme croutons

twice-cooked,  
crispy chicken Wings 

In a sweet chilli & lime marinade, 
served with wild rocket salad

Burgers
homemade turkey burger 
In a toasted brioche bun, topped  

with apricot & walnut stuffing  
and a cranberry jam, served  

with hand-cut chips

homemade, five bean &  
coriander veggie burger 

In a toasted brioche bun, served 
with a cucumber & yoghurt dressing, 

hand cut chips and homemade  
onion marmalade

homemade beef burger 
In a toasted brioche bun,  

served with hand cut chips and  
homemade onion marmalade

beer battered cod burger 
Fresh from the fish market, 

coated in Harvey’s ale batter,  
in a toasted brioche bun, with  
our homemade tartare sauce  

and served with hand cut chips

Desserts
bramley apple & Warm  
Winter berry crumble 
With homemade custard

vanilla ice cream sundae 
With warm chunks of chocolate 
brownie and chocolate sauce

belgium Waffle 
Topped with butterscotch sauce  

and served with salted  
caramel ice cream

3 Courses £19.95

Upgrade  
To our exclusive dinner party, complete with a DJ, complimentary  
fizz reception, the three course a la carte Christmas menu above  

and half a bottle of wine per person (Maximum of 40 people), from as little  
as £40pp (exc vat). You may also book an exclusive dinner party only,  
without the D.J. Please contact us on: 01273 413402 for availability  

and prices or any other requirements.  

Make life a little easier and your drinks a little cheaper,  
by adding drink packages! See DRINK PACKAGES ON BACK PAGE 

Stay with us. Why worry about booking taxis when you can stay with us  
from as little as £54.00 a room? Call for availability and prices.

Christmas Party Buffets
Reserve an area of the Bar with a buffet, or book an exclusive  

party, with buffet, fizz reception, drink tokens and D.J*.

Christmas Buffet @ £15 per head (min 10 guests)

· Sliced breast of Turkey  
with a cranberry jam topper

· Apricot stuffing slices

· Chunky pigs in blanket

· Yorkshire puddings with  
topside beef filling topped  

with a horseradish sour cream

· Crayfish crostini’s with a  
honey & lime dressing

· Prawns in a filo pastry with  
sweet chilli and pepper jam

· Roasted vegetable skewers  
with a herb crumb

· Mini Crimbo crumbles with a  
thick Brandy cream

· Salted caramel brownie bites 

the buffet above is our £15 per head option, however,  
our buffets start from £8.00 per head, please call for details.

*buffet party nights are available from £35 (exc vat) per person

New Year’s  
Eve Dining

Join us for a pre-celebration dining experience!  
We will be serving our New Year’s Eve Menu  

until 10pm on New Year’s Eve. 

Starters
homemade crab cakes 

Served with a chilli tartare sauce

pear, roquefort & Walnut tarte tatin 
With a maple syrup dressing 

bbQ pulled brisket crostinis
With a special Honey Jack Daniel’s sauce 

Mains
pork belly 

With roasted new potatoes on a bed of  
braised red cabbage, butternut squash purée,  

buttered kale and a red wine jus

roasted cauliflower & hazelnut carbonara 
With Parmesan shavings and nut crumb

pan fried Monkfish Wrapped in parma ham 
With sweet potato rosti, on Samphire grass  

and a wild rocket sauce

8oz sirloin steak 
With a leek & potato gratin, roasted root vegetables 

with a port & juniper berry jus 
(£4 Supplement)

Desserts
chocolate & spiced rum dipping pot 

With brownies, banana, strawberries and marshmallows 
(For two to share)

homemade banoffee pie stack 
With winter berries

chef’s own gin & tonic panna cotta 
With candied lime zest

3 Courses £35 per person
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